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color and smell depend largely on the condition of the
fish as regards putrefaction, before the oil is obtained.
The oil is usually obtained by rendering with water
or steam and separating the oil. Many attempts have
been made to deodorize fish oils. It is stated that at
present fish oils are being used in Scandinavian coun-
tries for edible purposes.
The residue, after extraction of the oil, is a valuable
fertilizer. It is dried and ground and sold as fish scrap
or fish waste. It is also used in poultry food.
On standing most fish oils deposit stearine. They
absorb oxygen from the air and " dry" like linseed
oil, the skin formed being somewhat sticky. They
are sometimes used to adulterate linseed and other
drying oils, but the admixture of fish can be detected
by special methods of examination. Most of the fish
oils are used in the leather industry.
Menhaden Oil
Menhaden is caught off the Atlantic Coast of the
United States from April till November. The fish
have been used by farmers for a long time as fertilizer.
Now the oil is recovered by rendering or pressing and
the waste is dried and sold as fertilizer.
Oil from fresh fish is light colored, but the longer the
fish are kept before obtaining the oil, the darker will be
the color of the oil. Four grades are: A, extra pale;
Ji, pale; C, brown; D, dark brown. The southern
oil contains more stearine, which separates out on
standing cold. Winter oils are obtained by standing
for some time in the cold, and then separating the
deposited stearine.